In this way, the chemico-physical properties of the polymer constituting the film and acting as a The aim of this work was (i) to evaluate the effect of citrus EOs against several Listeria 
Citrus samples and extraction of EOs

122
The EOs analyzed in this study were obtained from the peels of eight different citrus fruits 123 cultivated in Sicily (Table 2) 
128
After peeling, the peels were immediately subjected to hydro-distillation for 3 h using a Clevenger- The results of the disc diffusion assay are shown in films at 8ºC (Fig. 1E and G) . When sample EO L2 was added to the films, a reduction in the range 278 of 2-3 Log CFU/cm 2 was obtained as compared to control plates ( Fig. 1A and E) . This oil sample 279 determined the lowest listeria counts in both film matrices (CH or MC). In general, the EO L2-280 based films showed the best inhibition activity compared with the CH or MC control films, and 281 also, compared to EO L8-based films.
282
After a storage period of 24 hours at 37°C and 7 days at 8°C, pure MC films showed no significant 283 effect on the growth of both strains. MC films incorporating EO L2 promoted a slight reduction in
284
Listeria counts at 37°C after 8 hours of incubation (≤1-2 log CFU/cm 2 ) (Fig 1B) .
285
A stronger antilisterial effect was evidenced for the CH-based films, alone and in combination with
286
EOs. Specifically, CH-films were more effective in reducing the microbial growth at 8°C rather 287 than 37°C. In fact, CH-films added with EOs led to a reduction up to 3 and 6 log CFU/cm 2 , in the 288 case of LM35 and LM69, respectively, when incubated at 8°C for 7 days (Fig. 1 E and G) .
289
The highest significant antibacterial effect evidenced in case of the incubation at 8°C may be related Abbreviations: RT, retention time on SLB-5MS column; ns, not significant; n.d., not detectable. 
